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SomE ITEMS ON THIs MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY

SEAFOOD OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

sides
              

Kyle Bailey  Chef

Tiffany Macisaac  Pastry Chef

Greg Engert  Beer Director

tonight

Butcher’s Board
 fresh and cured charcuterie made in house 

served with mustard, toast & cornichons
16.

Seared Foie Gras
 roasted quince, red pickled apples,

pepper brioche
18.

entrees

{ January 27, 2012 }

            13.

            12.

            14.

     12.

            13.

     12./17.

     

  

Arctic Char Tartare  Yuzu Gelée, Candied Ginger, Soy-Mirin, Sesame Crisp

Beef Tongue Pastrami  Pumpernickel Croutons, Roasted Fennel, Wine-Sage Mustard

Roasted Duck Meatballs  Local Corn Polenta, Maitake Mushrooms, Taleggio Fonduta

Shaved Fennel and Apple Salad  Endive, Arugula, Marconas, Violet Mustard, Poppy-Citrus

Crispy Farm Egg  Roasted Pork Belly, Apple-Cornichon Gastrique, Frisée, Mache

Vialone Nano Risotto  Beets, Beet Stems & Leaves, Whipped Goat Cheese

Winter Squash Flatbread  Red Kuri Squash, Pinenuts, Pecorino Romano, Cardoons

Veal Neck Flatbread  Beech, Maitake & Oyster Mushrooms, Manchego, Parsley

Fig & Prosciutto Flatbread  Gorgonzola Cremificato & Caramelized Onions

Hand-Cut Tagliatelle  Seared BAy Scallops, Burdock Root, Pomegranate

Ricotta Cavatelli  Roasted Pork, Broccoli Rabe, Toasted Pine Nuts, Aged Provolone

Braised Black Grouper  House Jarred Tomatoes, Glazed Fennel, Pomelo, Potato-Leek Rösti

Brät Burger  Beer-Braised Sauerkraut, Emmenthaler, Hand Cut Fries, Cornichon

Seared Lamb Loin  Cranberry Beans, Garlic Sausage, Shallot Marmalade, Tuscan Kale

Honey Glazed Duck Breast Leg Confit, Wild Rice, Brandied Cherries, Radishes, Hazelnuts

Braised Pork Cheeks Cheddar Grits, Red Wine-Glazed Pearl Onions, Parsnips

Pan-Seared Sturgeon Israeli Couscous, Broccoli, Salsify, Garlic Bread Crumbs

    26.

    16.

    27.

    25.

    25.

    25.

8/15.    

8/15.

    7/14.

14/19.    

14/19.

Truffled Herbed Mac & Cheese     7.

Roasted Yukon Gold Potatoes  Shallots, Bacon     7.

Maple-Glazed Brussel Sprouts     7.

Rutabaga & Turnip Gratín  Fried Shallots     7.
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